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Our Day Delegate Conference Package includes:

• Parking in our secure paved open car park - complimentary
• Water & sweets
• Venue hire
• Notepad & pen per delegate
• Water & sweets
• Data projector & screen
• 1 x flipchart / whiteboard with pens 
• Open Wifi

Equipment here - quoted based on requirements.

A choice of two tea break snacks.

R450.00 p/p 

Thank you for your interest in The Centurion Hotel

If you have any queries regarding any menu option, please contact our Banqueting 

Coordinator and we can assist where possible.
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Our Day Delegate Conference Package includes:

• Parking in our secure paved open car park - complimentary
• Water & sweets
• Venue hire - half day
• Notepad & pen per delegate
• Water & sweets
• Data projector & screen
• 1 x flipchart / whiteboard with pens 
• Open Wifi

Equipment here - quoted based on requirements.

A choice of one tea break snack.

R400.00 p/p 

HALF DAY CONFERENCE
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CONFERENCE PACKAGES

Day Conference Package     R 450.00

Half Day Conference Package   R 400.00

EQUIPMENT HIRE 

Equipment to be quoted on request.

TEA BREAKS

Tea breaks quoted separately should the venue hire option be selected.

Rates are valid from 01/04/2023 until 31/12/2023 & are subject to change thereafter.  
All prices quoted are per person inclusive of 15% VAT. Venue hire is subject to change.

VENUE HIRE HALF DAY FULL DAY 

Oval 1 or 2 R 3 000 R 6 000

Oval 1 and 2 R 5 100 R 10 200

Trentbridge R 5 100 R 10 200

Old Trafford R 7 800 R 16 200

Fenners R 3 300 R 6 600

Headingley R 2 700 R 5 400

Venue hire applies should the conference package not be selected.
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BUFFET MENUS  

Buffet Menu 1 (min 40 guests)  R 510.00 pp 

Buffet Menu 2 (40 guests)   R 520.00 pp 

Buffet Menu 3 (50 guests)   R 580.00 pp 

COCKTAIL MENU OPTIONS (BUFFET STYLE)  

Cocktail Menu 1    R 330.00 pp 

Cocktail Menu 2    R 330.00 pp 

Make it your business to enjoy life’s little pleasures at The Centurion Hotel. 

Due to its excellent location and commitment to personal service, The Centurion Hotel has, 

for years, been a favourite destination for tourists and business executives. 

PRIVATE FUNCTION – LUNCH OR DINNER (up until 21h00)

We can also assist in custom making a buffet that will impress your guests, 
fit your requirements & suit your budget! 

All prices above are per person.

Menus
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FULL DAY CONFERENCE | R450
(Choice between Two Breaks included in rate )

Arrival Break
Tea, Coffee, Fresh Fruit Juice

Mid-Morning Break
Tea, Coffee, Fresh Fruit Juice, Two Snacks

Lunch 
Single Protein Lunch including a Dessert

Afternoon Break
Tea, Coffee, Fresh Fruit Juice, Two Snacks

Should you prefer to have two proteins for lunch, a surcharge of R100 per person 
will be charged over and above the conference package rate.

HALF DAY CONFERENCE | R400
(Choice between One Break included in rate )

Arrival Break
Tea, Coffee, Fresh Fruit Juice

Mid-Morning Break
Tea, Coffee, Fresh Fruit Juice, Two Snacks

Lunch 
Single Protein Lunch including a Dessert

Should you prefer to have two proteins for lunch, a surcharge of R100 per person 
will be charged over and above the conference package rate.

PACKAGESConference
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STARTER – SALAD BAR

Feta, Olives, Sliced Cucumber, Pineapple, Jalapeno,
Mixed Peppers, Cocktail Tomatoes, Salad Greens, Sliced Onion,

Herbed Crotons, Beef Strips, Chicken Strips, Falafal Balls,
Herbed Salad Dressing & Balsamic Vinegar

Artisan Bread Basket (sliced bread and cocktail rolls)

BUFFET MAIN

Roast Beef Sliced served with Baby Carrots smothered in Rich Brown Gravy
& Horseradish Sauce

Italian Styled Chicken

Battered Hake served with Tartar Sauce

Roast Potatoes
White Rice

Cauliflower & Broccoli with White Sauce
 Creamed Spinach

DESSERT

Apple Crumble
Fresh Fruit Trifle

Malva Pudding with Custard

(Functions Only)
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STARTER – SALAD BAR

Feta, Olives, Sliced Cucumber, Pineapple, Jalapeno,
Mixed Peppers, Cocktail Tomatoes, Salad Greens, Sliced Onion,

Herbed Crotons, Beef Strips, Chicken Strips, Falafal Balls,
Herbed Salad Dressing & Balsamic Vinegar

Artisan Bread Basket (sliced bread and cocktail rolls)

BUFFET MAIN

Rump Medallions served with a side of Lemon Pepper Sauce

Balsamic & Honey roasted Boneless Chicken Thighs

Grilled Fish with a Beurre Blanc Sauce

Hasselback Potatoes
 Savoury Rice

Roast Pumpkin with Ginger Tomato and Fresh Herbs
Grilled Mediterranean Vegetables with a Balsamic Dressing

DESSERT

Peppermint Crisp Tart
Lemon Cheese Cake Squares

Caramel Pudding with Fresh Cream

(Functions Only)
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STARTER – SALAD BAR

Feta, Olives, Sliced Cucumber, Pineapple, Jalapeno,
Mixed Peppers, Cocktail Tomatoes, Salad Greens, Sliced Onion,

Herbed Crotons, Beef Strips, Chicken Strips, Falafal Balls,
Herbed Salad Dressing & Balsamic Vinegar

Artisan Bread Basket (sliced bread and cocktail rolls)

BUFFET MAIN

(FROM CARVERY)

Rosemary and Garlic Roast Topside Beef
Whole Slow Roasted Chicken served with Horseradish and Mustard

(FROM BUFFET)

Grilled Fish served with Shrimp Sauce
Lamb Tagine

Roast Herbed Baby Potatoes
 Savoury Rice

Pumpkin Fritters
Grilled Mediterranean Vegetables with a Balsamic Dressing

DESSERT

Peppermint Crisp Tart, Chocolate Mousse Cups
Lemon Cheese Cake Squares
Malva Pudding with Custard

(Functions Only)(Functions Only)
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COLD CANAPES

Honey and Sesame Chicken Strips in an Herb Pita Pocket
Blini topped with Smoked Salmon & chive Cream Cheese

Beef sliders with a Slice Mature Cheddar
Mini Caprese Skewers drizzled with Balsamic Reduction

HOT ITEMS

Chicken Kebabs with a Coconut Curry Drizzle
Spicy Mexican Mince served with Mini Taco Shells,Grated Cheese, 

Guacamole and Cream
Fish Spheres with Whipped Tartar Sauce
Vegetable Spring Roll with an Asian Dip

DESSERT

Carrot Cake Squares
Mini Eclairs

Chocolate Brownies

MENU 1Cocktail
Buffet Style

(Functions Only)
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COLD CANAPES

Asian Styled Beef Wrap
Pastry Shell with Classic Italian with Tomato, Balsamic and Parmesan Shavings

Bruschetta Brie Wedge, Salmon & Caramelized Onion
Mini Chicken Prego’s

HOT ITEMS

Lamb Kofta served with a Minted Tzatziki.
Hake Goujons and Spiced Potato Wedges served with Tartare Sauce

Falafels Balls served with Creamed Pepperdew Hummus
Moroccan Flavoured Chicken Dummies set on a Pea Puree

DESSERT

Lemon Cheesecake
Duo of Chocolate Mousse Cups

Deconstructed Black Forest

MENU 2Cocktail
Buffet Style

(Functions Only)


